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ORAL COMMUNICATIONS

Abst. Author(s) Title

OC1. Liset Maldonado-Alvarez;
Katrina Brudzynski

Protein complexation by polyphenols during honey 
storage is linked with a decline of its antibacterial 
activity.

OC2. Katarina Bilikova The physiological potential of honey based on 
immunostimulatory effects of royal jelly proteins.

OC3. Ana Paula Pereira; Luís G. Dias;
João Carlos Silva; Leticia M. Estevinho

Propolis: antimicrobial activity, phenolic compounds 
and role in the inflammation.

OC4. Carlos Alberto Fuenmayor;
Amanda C. Díaz-Moreno;
Carlos M. Zuluaga-Domínguez;
Martha Cecilia Quicazán

Solid state fermentation of bee-collected pollen 
induced by lactic acid starter cultures with probiotic 
bacteria.

OC5. Ofélia Anjos; Dinis Francisco;
Paulo Antunes; Maria da Graça Campos

Pollen composition discrimination by FTIR-ATR 
spectroscopy - Ofélia Anjos, Portugal.

OC6. Birgit Lichtenberg-Kraag;
Roberto Piro; Beatrix Brinkmann;
Lucia Piana; Patricia Beaune;
Verena Kilchenmann; Christina Kast

Determination of physicochemical characteristics 
of honey comparing reference methods and fourier 
transform infrared spectroscopy performed in four 
different laboratories.

OC7. Miguel Maia; Fernando M. Nunes Novel, direct, reagent-free method for detection of 
beeswax adulteration by single reflection attenuated 
total reflectance mid-infrared spectrometry.

OC8. Mojca Korošec; Terezija Golob;
Jasna Bertoncelj

Slovenian honeys database: examples of the use of 
data.

OC9. Lutz Elflein; Hartmut Wischmann;
Martin Linkogel; Torsten Peix;
Florian Rommerskirchen;
Hartje Müller; Sandra Piosek;
Dirk Klaus; Mandy Schmidt;
Lars Ganske; Bianca Eickermann;
Saskia Timmermann;
Kirsten Schneidermann

Honey authenticity: overview of state-of-the-art 
methodology and new analytical developments 
for the detection of honey adulteration with sugar 
syrups.

OC10. Els Daeseleire;
Wim Reybroeck

Development and validation of a liquid 
chromatographic - tandem mass spectrometric 
method for the detection of fumagillin in honey: use 
in a stability study.

OC11. S. Serrano; I. Rodríguez;
F. Rincón

Optimization of polarimetric method for specific 
rotation determination in honeys.

OC12. Luís G. Dias; Mara E.B.C. Sousa;
António M. Peres; Jorge Sá Morais; 
Letícia Estevinho; A.A.S.C. Machado

Sugar analysis by a multi-sensor system: applying to 
honey samples.

OC13. Ayse Bakan; Ozlem Aslan;
Neşe Aslı Öncü; Banu Bahar;
Ebru Pelvan; Cesarettin Alasalvar;
Nihat Ozcan; Canan Dogan;
İlknur Demirtaş; Senem Akkuş 
Çevikkalp; Mustafa Yaman; 
Esra Agel; İmge Oktay;
Hayrettin Ozer; Aslı Elif Sunay:
Taylan Samancı; Tuğçe Daştan

Royal Jelly: Quality, Safety and Authenticity.
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OC12. Sugar analysis by a multi-sensor system: applying to honey samples.
Luís G. Dias (1)*; Mara E.B.C. Sousa (1); António M. Peres (1,2); Jorge Sá Morais (1);                         

Letícia Estevinho (1); Adélio A.S.C. Machado (3)

1: CIMO - Escola Superior Agrária, Instituto Politécnico de Bragança, Bragança, Portugal
2: LSRE - Laboratory of Separation and Reaction Engineering - Associate Laboratory, LSRE/LCM, Escola 
Superior Agrária, Instituto Politécnico de Bragança, Portugal
3: LAQUIPAI - Departamento Química, Faculdade de Ciências, Universidade do Porto, Portugal

One of the emerging approaches for analysis of liquid samples with complex matrices is the 
Electronic Tongue (ET) since it allows evaluating tastes by calibration, mimicking the human 
tongue. The ET records a pattern of signals that depends on the matrix solution composition, 
which information is extracted into qualitative and quantitative information by multivariate 
statistical methods. 

The chemical sensors used in these devices, usually, differ from those of the traditional 
chemical sensors because they have the ability to obtain global information about the solution 
(cross-sensibility sensors, the signal results from sensitization to various substances). Selective-
ions sensors (high selectivity for detecting substances) may also be included in the analytical 
system, allowing cross-information as well as specific information about the sample matrix.

Recent works with ET showed the wide range of applications such as, classification of honey 
(Dias, 2008), detection of milk adulterations (Dias, 2009), detection of protein levels (gliadins) in 
different foodstuffs (Peres, 2011) and classification of soft drinks accordingly to different added 
fruit juice contents (Dias, 2011).

Moreover, the analytical performance suggests that ETs could have a wider set of applications 
as, quantification if the substances to be analysed are major compounds in the sample.

With the aim of test this hypothesis, an all-solid-state potentiometric ET was developed and 
has being tested to quantify fructose and glucose contents, which are important constituents 
of the food products, as an alternative tool for the quantification of these sugars in real samples. 

Several multivariate data treatments for quantitative analysis of these two sugars (MLR, PLS 
and others) are considered as well as, their application to the results obtained in honey samples 
analysis.

Acknowledgements: Collaboration of the Portuguese National Beekeepers Federation in providing honey 
samples is gratefully acknowledged.
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